





Rooh Afza 3/4 cup 


Banana Jelly (ready-made)____—s«: 1s packet 
Pineapple Jelly (ready-made)_ 1 packet 
Cream 1 packet 





Prepare, freeze and set pineapple and banana jelly. Now pour banana jelly in a 


glass or a dish, then put cream first and then Rooh Afza over it. Put pineapple 
jelly and after pouring Rooh Afza, garnish it with cream and jelly. 








Rabri 1 cup 

Milk 11/2 cup 

Rooh Afza_——Csi. 2 Cl 

Rabri, Pistachios for garnishing 
Silver Leaf (foil) == as per requirement 
Ice CS: «éU' reQUireMeNt 


Blend rabri and milk in a blender. Then add Rooh Afza with ice and blend. 
Pour it in a glass and garnish it with rabri and pistachios putting 


silver leaf on the top. 














Ingredients: Ingredients 
Cream CSCS‘ C[P'S Mango Custard Powder____ 2 tablespoons 
Sweet Yogurt 1/2 Kg Milk 11/2 cup 
Cream Cheese ——C 7 cuipp Mangoes (Cut in Cubes) 1/2 cup 
Gelatin Powder __——s«é 2: tablespoons Fresh Cream__————CS—S——C 22: tab le POON 
Water ————“‘—s—SC‘«si MH Cp Mixed Jelly cubes s/s 3 tablespoons 
Rooh Afza 2 cups Rooh Afza_——S—SCS 2. CD 
Crushed Biscuit___ = 2 cups Almond (peeld)_ SS 

Butter 1/2 cup 

Cream __———“—~C™C™C™CC 3: tab leSPrOCOONNS Prepa ration 


. Heat milk in a saucepan then add Rooh Afza to it. Mix mango custard 
Prepa ration powder in the remaining milk and put into the mixture of Rooh Afza milk. 
Mix butter with crushed biscuit and press onto the base of spring foam Ay Place custard in the fridge to cool and garnish with mixed cubes of jelly, k i 


tin, freeze for 2 hours. Beat two cups of cream, yogurt and cream cheese almonds and fresh cream. Enjoy Rooh Afza Mango Custard. 
in a bowl. Mix gelatin powder in hot water separately and add to cream Serves 3 persons 

mixture with Rooh Afza. Pour the mixture onto the biscuit base and keep 
in the fridge for 4 to 5 hours. Now put cream on cake when it is settled 
and garnish with Rooh Afza. 
Serves 8 persons 





Frozen Yogurt Coconut Laddo 








Ingredients Ingredients 

Milk  =—Ss—Csss—CS‘ IA V4 Culp Coconut (grated)  —=——«~Z'1/2 tablespoon 

Powder Milk —————s« 2: tablespoons Rooh Afza_——CC—CtsCs Xt eSPCOCINSS 

Sugar ———~—~C™—C—CCCC—C#C . ta Je SPCOTN Condensed Milk =—=—“ 6 tablespoons 

Gelatin Powder___—————s«‘id.:s teaspoon Cardamom (small) seeds__ 1/2 tablespoon (finely chopped) 

Skimmed Milks 3/4. cup Ghee 1 teaspoon 

Vanilla Essence 1/2 teaspoon ‘ 

Yogurt ——————s. cp Preparation 

Rooh Afza__ 1 cup Heat ghee in a sauce pan then add coconut, Rooh Afza, condensed milk 
. and cardamom seeds and simmer (be careful not to overcook). 

Prepa ration After a few minutes, take out in a dish and make it rest at room 

Whisk milk and powdered milk and place it in freezer. When it temperature. Make Ladoos and serve with silver foil on the ladoos. 


becomes slushy beat again gently until mixture gets frothy and 
place it back in the freezer. In a saucepan, add skimmed milk with 
gelatin powder on a low flame while mixing Rooh Afza and remove 
from heat. Combine vanilla essence, sugar and yogurt in a bowl and 
mix well into the milk. Add chilled milk from the freezer and beat on 
high speed with an electric beater for 30 seconds then freeze again. 
Enjoy Rooh Afza Frozen Yogurt when chilled. 

Serves 2 persons 
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Ingredients Ingredients 

Milk 2 liters Eggs  —O—C—.. 12 NUMb ers 

Creen Cardamoms (crushed) 4 Cardamom Powder_____ 1/2 teaspoons 

Rice 8 tablespoons Semolina_——«‘i 2. CID’ 

Rooh Afza_————s—S—S—COC<*‘rC‘: 2. CUP Walnut or Almond 1 cup 

Almonds, Pistachios and____ Sugar_————CSsST Ct 

Silver leaves —SSCSM For. gnrrnislhhirngg Rooh Afza__ si. CID 

Clay pots ————‘iCsCS™:C As required Ghee ——s—Cs—CSs—SCSU A. C/D 

Preparation Preparation 

Wash and soak rice in water for an hour, then blend well with some Put eggs, cardamom powder, sugar and ghee in a cooking pot 
milk in blender. Boil milk and reduce 1/2 litre of mik, add the blended = and beat well. Now let it simmer on medium flame but keep on 
rice and green cardamoms into milk and stir continuously on a low flame. [ a) stirring with a cooking spoon. When the Halwa changes its colour sift a: 






semolina, keep frying the Halwa at a low flame. When brown colour 
appears add Rooh Afza too. After the Ghee separates put grated walnut. 
Take Halwa out in a silver tray or a thali and refrigerate. 

After it becomes colder cut it in squares and serve. You can also serve 
by setting it in a muffin cup. 


Mix Rooh Afza when Feerni thickens and cook for one minute. 
Serve chilled or hot in clay pots and garnish with sliced almonds, 
pistachios and silver leaves. 

Serves 8 persons 








Ingredients 
Chopped Strawberries__1/2 cup 





Chopped Bananas. 2 

Chopped Mango. _—_—swi0 

Chopped Peach__——_—si 

Rooh Afza 2 tablespoons 
Corn Syrup. ———s—S—C . tab JeSPOCTN 
Chopped Walnuts 1/4 cup 
Preparation 


Mix Rooh Afza with a little water in a bowl. Add chopped fruits, 
corn syrup, chopped walnuts and mix well. Serve chilled in a glass 
bowl and decorate with Strawberries. Enjoy the fruity flavor of 
Rooh Afza Fruit Crush! Note: Fruits can be changes according to 
taste and seasonal availability. 





Ingredients 

Milk = —s—sSs 2 C/S 
Water_ SC 2 CUPS 
Kashmiri tea ———s«*«1 tablespoon 
Green Cardamoms_ 4 

Rooh Afza__—s—S<“%s tad eSPOCOTNS 
Sliced Almonds, 

Pistachios _—SW for garrnishing 


Preparation 

Pour water, Kashmiri tea and green cardamoms in a cooking pot and 
heat on low flame till water reduces to 1 cup. Add one cup of milk to 
the water, heat on low flame for 2 minutes, and sieve into a teapot. 
Boil 1 cup of milk separately and mix Rooh Afza into boiled milk. 

Mix Rooh Afza milk mixture ino tea and serve in cups. 

Garnish with sliced almonds and pistachios. 

Serves 3 persons 
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Ingredients 

Coffee =—sé™SE™—COC 1. 1/2 HEAP teASpOOns 
Milk lcup 

Sugar. —“C—tssSSC . tab le 

Rooh Afza__—————CS—CO 2-33. tab leSPPOCOOINS 

Hot Water  —————s—CSsS<‘iYD- Cl 
Preparation 


Add hot water, 1 spoon coffee and sugar in a blender and blend well. 
Add hot milk and blend. Pour Rooh Afza in a glass, add coffee and 
sprinkle dry coffee powder over it. 








Rooh Afza___—FF:CSA 8. tab leSPOCOOINS 
Chopped Almonds._.__—s 7-10 

Basil Seeds (Tukhm-e-Malanga) 

(Soaked in water) _—=————————<Csi «stab leSPpOCOOINS 
Chilled Milk = = = = =——sC cup 

Water 1/2 cup 

Ice As required 





Combine almonds, basil seeds, milk, cold water, ice and Rooh Afza ina 
blender; blend well until frothy. Pour it in the serving glasses and garnish 
it with almonds, basil seeds and Rooh Afza. Serve chilled Rooh Afza 
Almond Milkshake! 

Serves 1 person 





Rooh Afza 
Peach (finely cut) 
Orange Juice 
Ice 





Cold Milk 
Yogurt 
Sugar 

Mint Leaves 


Add Rooh Afza, peach, orange juice, cold milk, yogurt and sugar ina 
blender. Blend till it becomes a smooth mixture, then mix ice and blend 
for a few minutes. Your delicious smoothie is ready, garnish with mint 


leaves and serve. 


4 tablespoons 
1 number 

1/4 cup 

as required 
1/2 cup 

1/2 cup 

as per taste 
for garnishing 

















Cold Milk ==—————————CSsé<‘i C/V 
Mangoes (Cut in cubes) 1 cup 

Fresh Cream__———~—S—S—C$?2.:« tAESSPCOCOINSS 
Rooh Afza_— ——“—tis—sSCCCSCzXtadtbdi SPC 
Ice as per desire 


In a blender, add cold milk, mango, fresh cream and Rooh Afza and blend well. 
Then add ice and blend more for about 30-40 seconds. Now mango milk shake 
is ready. Pour it into a serving glass, garnish and serve chilled. 





Cold Milk 1 litre 

Cashew Nuts (chopped) 3 tablespoons 
Pistachios (chopped) 2 tablespoons 
Almonds (peeled & chopped)__ 3 tablespoons 
Small Cardamom 
(extract seeds & chopped) 





8-10 numbers 








Fresh Cream__————~C—CSCSCSCS’:« CAHESP COINS 

Rooh Afza_— —“—~tsSSSCCSs ta leSPOCINS 

Vanilla Essence —————CS<as rcp 

Ice as per desired 

Mix Jelly (prepared) =—=—=——SW for garrnishing 
[2 
ss 





Finely chop cashew nuts, pistachios and almonds. Now add milk, small 
cardamom, fresh cream, Rooh Afza, vanilla essence and ice in a jug and 
mix well. Put a little quantity of jelly in a serving glass and add 
the prepared drink. Garnish with chopped dry nuts and Rooh Afza 
syrup and serve. 





Ingredients 

Pineapple Juice —=—— 2: glasses 
Fresh Cream__——sS< stab leSPCINS 
Rooh Afza__—————C—CSsS‘ 3's tab leSSPOVCOINS 
Chocolate Milk_——————s~ 150 mi 

Ice as needed 
Pineapple Slice —=—s for garnishing 
Preparation 


In a blender, add pineapple juice, coconut milk, fresh cream, ice and 
Rooh Afza and blend thoroughly. Serve chilled to enjoy the tropical 
taste of Rooh Afza Colada! 








Ingredients 


Rooh Afza__—S«a 2: tableSSPPOCOONS 
Fresh Cream____——s 22: tablespoons 
Coconut Milk === 200 mI 


Vanilla lce Cream___ 2 tablespoons 
Chopped Pear 1Tpc 


Preparation 


In a blender, add vanilla ice cream, chopped pear, fresh cream, coconut 
milk, and Rooh Afza and blend well. Serve chilled in a glass and enjoy 
the refreshing taste of Rooh Afza Pink Lady! 
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Ingredients Ingredients 
Ice Cream 1 scoop Cold Milk_——————————S—s‘. a SSN 
Banana 2 Rooh Afza__———————sé< «sab leSPCOCOINS 
Rooh Afza 5 tablespoons Vanilla Ice Creaam___—s 2: tablespoons 
Coconut Milk 250 ml Chocolate Chip —————<sdW'W tablespoon 
‘ Chocolate Wafers 2 
Prepa ration Melted Chocolate 3 tablespoons 
Decorate a glass with Rooh Afza and sugar granules. Next, cut the bananas, . 
mix with ice cream and coconut milk, add Rooh Afza, and mix well. Lastly, Preparation 
add a little ice cream on top and delicious Rooh Afza Banana Daiquiri is Mix cold milk, chocolate and Rooh Afza in glass. Stir thoroughly & add a 
ready to serve. scoop of vanilla ice cream. Now garnish with chocolate chips and serve 


chilled with wafers on the side. Note: In winters, the same recipe can be 
used with hot milk. 








Ingredients Ingredients 











Rooh Afza 2 tablespoons Milk = =————C—CSsé<‘id C/[D 

Faluda Vermicelli 1/2 cup Yogurt  —————CsSs—CSsS—SsS Tf CP 

Rabri 2 teaspoons Banana ————sSSsS 

Tukhm-e-Balanga 1 tablespoon Rooh Afza__—————s«i:s ta ESPN'S 

Ice Creaam___———s—CS—Ssé‘ stab eSPPOCOTN'S Ice as needed 

Mixed Fruit 2 tablespoons ; 

Mik ===——————s*/2- cup Preparation 

Almonds, Pistachios ___ In a blender, mix yogurt, banana, ice and Rooh Afza and blend well. 
& Jelly cubes___ for garnishing Keep in refrigerator until requried. 

Crushed Ice ———CsaaS: reQUrle 

Preparation es, ea, 


Pour Rooh Afza into glass. Add crushed ice, milk, tukhm-e-balanga, 
faluda vermicelli, rabri and Ice cream. Stir and sprinkle almonds and 
pistachios and decorate with jelly cubes. Serve home-made 

Rooh Afza Faluda! 





Ingredients 


Water —C——CC J. glass 

Rooh Afza___—S—Séa 2:« CalESPCOCOINS 
Crushed Ice__—s 2: tablespoons 
Lemon___—Ss—CS—SC Juries Of 1 (Saal) 
Preparation 


Mix Rooh Afz, crushed ice and the juice of half a lemon. Pour in a glass, add 
the rest of the lemon juice. Enjoy the refreshing taste of cold Rooh Afza Lemon. 
An ideal pick me up for hot summer days 
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Ingredients 
Yogurt. Cdi1O0O gram 

Milk 150 ml 

Rooh Afza__—————s«a 2:12. tab lesppooons 
Ice CCC NEE 
Preparation 


In a blender, mix yogurt, milk and crushed ice. Add Rooh Afza and blend well 
until frothy. Serve chilled Rooh Afza Lassi! 





Super Shake 








Ingredients 

Milk  =——— SC 200 mi 

Rooh Afza__—————CS—CS 2: ta leSpOCOTIN'S 
Vanilla Ice Cream 1 tablespoon 
Strawberries  =——s 4 pcs 

Vanilla Essences 3. drops 

Ice as needed 





Preparation 
In a blender, mix strawberries and some ice. Add Vanilla essence, Rooh Afza, milk 
and vanilla ice cream and blend well. 





Ingredients 
Potatoes 

(boiled and cut into cubes) _ 
Garlic Cloves (chopped) 
Curry leaves 

Cumin Seeds 

Oil 








Red Chilli Flakes 
Salt 





Tamaraind Juice 
Rooh Afza 
Coriander (chopped) 


Preparation 


Heat oil in a saucepan and sauté garlic, cumin seeds, and curry leaves 
for 2 minutes. Add potatoes and combine. Once the potatoes are fried; 
add salt, red chilli flakes, tamarind juice, Rooh Afza and cook for minute. 
Transfer to a serving dish, garnish with chopped coriander and serve hot. 


Serves 3-4 persons 


1/2 kg 

3-4 Pieces 
8-10 leaves 
1 teaspoon 
1/4 cup 

1 teaspoon 
As required 
1/2 cup 

1/2 cup 

1/4 cup 
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Ing redients Coriander. ————C“SAW bunch 
CnicKen MInce kg Crushed Cumin 1 teaspoon 
Salt As required paa: . - 4 P 
Ginger 1 piece ee ee = 
Cloves of garlic 3 Chopped Onion_____] 
. Soya Sauce _——C UJ tablesppoon 
Slice of Bread sa 2 . 
fae Paprika Powder 1/2 teaspoon 
Green Chillies =——s— 3 . : . 
Cooking Oil. ———_—séforr fying 
Rooh Afza Sauce 
Ingredients 
Chilli Garlic Sauce 1/4 cup Vinegar _______ /2 cup 
Lemon Juice —“ “4 cup 
ROOn Alze. Veup Cooking Oil 3 tablespoons 
Salt As required eosing OO Pp 
White Pepper __——s«‘d/2. teaspoon es 
Garlic, Ginger Paste___ 1 teaspoon bes 
Preparation 


Mix salt, garlic, ginger, bread slices, green chillies, coriander, cumin, onion 
and paprika powder with chicken mince and combine in a food processor. 
Pour into a bowl, mix an egg and soya sauce into the mince and form 
balls. Now fry the balls in hot oil. 


For Rooh Afza Sauce 

Add garlic, ginger, chilli garlic, Rooh Afza, salt, white pepper, 
vinegar, lemon juice into already fried chicken balls and cook it for 
a minute. Serve and enjoy delicious Rooh Afza Sweet and 

Sour Chicken Balls. 

Serves 4 persons 








Ingredients 

Golden Gram lentil 

flour (mung dall ataa) 1cup 

Baking soda 1/2 teaspoon 
Water ————s—SCS- UU TEQLUireMeNntt 
Edible Oil =————_—s for frying 

Yogurt lkg 

Chaat Masala__———s SS Pl ttastlo@? 

Rooh Afza as per taste 


Preparation 


Beat lentil flour and baking soda with water in a bowl. Heat oil ina 
frying pan. With the help of a tablespoon put the mixture in the heated oil, 
turn when properly fried. Keep on repeating the frying process till all 

the baraas are fried. Keep the baraas in room temperature for a few 
minutes now solve salt in water and dip all the baraas in it. 

After 10 minutes take them out and squeeze all the water from each one 
of them. Arrange all the baraas in a dish. Now beat yogurt in a bowl and 
spread it over the baraas. Sprinkle Rooh Afza over the yogurt in a way 
that it will give a marble look. Sprinkle chaat masala and serve. 
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Ingredients 


Rooh Afza_——s—id. CD 

Salt_ CsCl quired 
Vinegar ————C™Ss™—C A 4 Cr 
Water. —Csés CD 
Crushed Black Pepper. 1/2 teaspoon 
Ginger powder___——_—sw/2: teaspoon 
Corn Flour. _————Cs—S . te@SPTO.OTN 
Preparation 


Mix Rooh Afza, salt, water, vinegar, black pepper, ginger powder and corn flour 
in a frying pan. Place over heat and stir until it thickens. 
Serve the sauce with samosay, pakorey and rolls. 
Serves 4 persons 

















Chicken wings ——S~i. 2. gg 

Salt as per taste 
Ketchup. —s—SCS 2: ta leSpr—ocnS 
Red Chillies (crushed) 1 tablespoon 
Vinegar —t—“—sSCCC 4 Cp 
Ginger Garlic Paste ——* 1: tablespoon 
Green Chillies (chopped)__ 1 tablespoon 
Corn Flour. CSCS 3 tad LeSPPOCINS 
Egg lpc 

Edible Oil  =————S—Ss for Frying 
Rooh Afza_———s—S—CST V2 Cp 





Mix chicken wings with salt, ketchup, crushed red chillies, vineger, ginger 
garlic paste, chopped green chillies, corn flour, and marinate it with an 
egg for 1 hour. Now heat oil in a sauce pan and fry the marinated chicken 
wings. Once fried, place them on a tissue paper so that extra oil is 
absorbed. Now put wings in another sauce pan and mix them with 
Rooh Afza and serve them with garlic rice. 


Ca psicum (cut into square shape)__ 1 








. Tomato (without seeds) 1 
rae Chicken______ bes kg ired Vinegar 3 teaspoons 
a 2S TSCIne Corn Flour. ——————CSs—S—C 1. ta |eSppocon 
White pepper powder 1/2 teaspoon 
Paprika Powd it Rooh Afza_—————sSSCid HU CI 
ear ae ae alan Cooking Oil 1/4 cup 
arlic, Ginger paste =——=—~—W T teaspoon Baby Corn 4 pcs 


Onion (cut into square shape) _ 1 


Heat oil in saucepan, add capsicum, onion, baby corns and tomato, sauté and 

remove from heat. Now sauté garlic and ginger paste separately, mix chicken, add 
vinegar and a cup of water. As it comes to boil, add corn flour, half a cup of water 
along with the fried vegetables in the pan. Remove from heat and mix quarter cup 
of Rooh Afza into the chicken and serve with butter rice. 


Butter Rice 


Boiled Rice Ss 4 Cups 

Salt ———————t—“—sCSSSCO$A Ss required 
White pepper powder_ 1/2 teaspoon 
Butter —=——Ss @ tablespoons 
Chopped Garlic ___———s—«| teaspoon 


Fry garlic in butter to a light golden colour in a saucepan. 

Add boiled rice, salt and white pepper powder in the saucepan and 
sauté. Serve in a dish with butter over the rice as garnish and enjoy 
with Rooh Afza Chinese Chicken! 

Serves 3 persons 





Ingredients 


Chicken Boneless 
Cocktail Fruit_ —s——Ct—CSC—C—~‘i tir 


1 cup (Julian cutting) 


Pasta (boiled) 300 grams 

Garlic Cloves 2 cloves chopped 
Salt to taste 

White Chili Powder 1/2 teaspoon 





Vinegar 2 tablespoons 

Butter 2 tablespoons 

Rooh Afza 1/2 cup 

Black Pepper (crushed) _—s1/2 teaspoon 

Preparation 4 
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Heat oil in a sauce pan fry garlic cloves in it, now add chicken. 
After the chicken is fully fried, mix cocktail fruit, salt, white chilli powder, 
black pepper crushed and pasta in it. Now mix vinegar and Rooh Afza 
and serve in a dish. 





Pl hielo 

















Ingredients 

Chicken meat. ————Cséi 2. kG 

Garam Masala Sabut Mix___—«+ 1 teaspoon 

Small Cardamom___—————Ss‘&—FI W'S 

Ginger Garlic Pasta 1 tablespoon 

Fennel 1 teaspoon 

Coridander Seeds 1 teaspoon 

Salt to taste 

Onion lpc 

Ghee 3/4 cup 

Rooh Afza 3/4 cup 

For Garnishing 

Pistachios, Almonds, bas 
Coconut Slice, Silver Leaf___ —— 
Boiled Rice 2 cups 

Preparation 






Add 2 cups of water, sabut garam masala, 5 cardamom cloves, ginger 
garlic paste, fennel, coriander seeds, salt and onion in meat and cook till 
the meat becomes tender. Now put off the stove and heat oil ina 
saucepan and add 4 cardamom cloves, take out meat from the broth and 
fry. After the meat is fried add rice and the remaining broth in it. Put rice 
on simmer and when the rice becomes fluffy, sprinkle Rooh Afza. 
Now add pistachios, almonds, coconut and raisins in it. Simmer for 
2 minutes more and take it out in a dish as serve after placing 
silver leaf over it. 
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Ingredients 

Bread Slices ———C BB CS 
Khoya.——CSCSC 2 OO GMS 

Rooh Afza_————“—t~—CSCSSC«CS-6 ta leSpOOCOINS 
For Batter 

Eggs 2 pcs 

Maida Flour. ————S<‘i 2 Cp 

Milk 1/2 cup 

Edible Oil = «=—§———S—SM for frying 


For Garnishing 
Pistachios, Almonds and Rooh Afza 


Preparation 


Cut bread slices in circular shape using a cutter. Now mix Rooh Afza 
in khoya and spread the mixture over a slice and cover it with another one. 
Prepare all the slices in the same manner. Beat eggs and mix maida flour 

and milk in it to make a fine batter. Dip sandwich in the batter and fry. 
Serve it in a plate with the garnishing and sprinkling Rooh Afza over it. 
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Ingredients 

Chicken (leg pcs)  —=————sS SB PCS 

Rooh Afza 4 tablespoons 
Cornflour 4 tablespoons 
Salt to taste 

Red Chili Powder__——s*‘1/2. teaspoon 
Soy Sauce _——Cs—CSCSST 1 tablespoon 
Egg 1 pc 

Maida Flour. ———————S—CS —:s ta eS 
Vinegar 2 tablespoons 
Meat Tenderizing Powder_ 1 teaspoon 
Edible Oil  =——_—COtor frying 
Preparation | 





Mix cornflour, Rooh Afza, salt, red chilli powder, soy sauce, meat tenderizing 
powder, vinegar, maida flour and egg in a bowl. Now marinate chicken leg 
pieces in the mixture for 1 hour. Now fry chicken in a saucepan. Take out 
the chicken when it becomes golden brown in a serving dish and 
serve it with chilli garlic sauce or tomato ketchup. 
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Hamdard 


Hamdard Laboratories 
(Waaf) Pakistan 


ISO 9001: 2008 & ISO 22000: 2005 CERTIFIED 
Tel: (+9221) 38244000 
Email: headoffice@hamdard.com.pk 
www.hamdard.com.pk 


